Eat Well. Live Well.

www.AwareHouseChef.com

CONTACT

Hellenic Restaurant:
631 477-0138
www.TheHellenic.com

Slow-Cooked Lamb
Loin

1 Uncut Lamb Loin Rack (~3 Ib.)

1 bunch Organic Parsley

2.5 tbsp. Celfic Sea Salt

2.5 tbsp. Organic Dried Rosemary

% tsp. Organic Fresh Ground Black Pepper
1/3 cup Organic Mustard

4 cup Organic Agave Syrup

preparation instruction, watch the video on YouTube:

Smoked Lamb Loin

Youtube.com/AwareHouseChef

DISCLAIMER: This PDF contains affiliate links, which means that if you click
on one of the product links, I'll receive a small commission. Product links
are affiliate links and won't cost you anything extra. This helps support this
channel. Thank you for the support!
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